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■SOOTHSAYER FLOUR 






RECIPE SERVICE 

THE WILLIS NORTON COMPANY 
NO 11 - 12 NOV - '-EC i /39 


MERRY CH Rl S T M A S 


We wish you the best holiday season yet# We know that 
the holiday dinners are the ones of Tvhich you are the 
most proud# We also know that you will have reason to 
be proud of your calces, pies, puddings aiid bread when 
they are made with SOOTHSAYER • Not only is it th): best 
but tte most eoonomioal to use# SOOTHSAYER GOES FARTHER! 


PLUM PUDDING 

l/2 teaspoon cloves 
l/2 teaspoon nutmeg 
1 teaspoon cinnamon 
1 cup raisins 
1 cup currants 
1 aap chopped nut moats 


Sift dry ingredients together# Add chopped suot 
and mix together well# Mix ;molassos and milk# Add 
to dry ingredients and blend. Lightly flour raisins, 
currants and nuts and add. Pour into oiled moulds 
and steam for about throe hours# 


1 cup finely chopped suet 
1 cup molasses 
1 cup milk 

3 cups sifted SOOTHSAYER 
FLOUR 

1 teaspoon soda 
l/2 teaspoon salt 
l/2 teaspoon ginger 


All measurements given in tho SOOTHSAYER 
flour recipes aro level# All flour 
is sifted before measuring# 


Send in your olfoTco recipes with 
label from any size sack of 

SOOTHSAYER# For each recipe 
printed in the bulletin 
a $3#00 prize is given# 


















AMBER FIE 

Ifrs| Eva Paco 636 N. /ash 5nj^Eon Duquoin, Ill. 

1 cup sugar i/4 teaspoon salt 

4 level tablespoons 1 cup buttermilk (or thin 

O'THSAm mm 2 te - E P°^ e r sour or coin) 

1/2 teaspoon cinnamon 2 tablespoons melted butter 

1/4 teaspoon ttutmpg 3 ogg yolks 

l/4 teaspoon cloves 1 cup raisins 

* * ^ $ *J: # 

Blend sugar, flour, spices and salt. Add enough 
of the milk to make a paste, then add egg yollcs and 
heat we 11. Add rest of milk and vinegar and mix 
until smooth. Add raisins. Cook in double boiler 
until thickened. Pour into baked pastry shell which 
has been made with SOOTHSAY!® flour. Cover with 


meringue, 

3 egg whites 
pinch of salt 
Add salt to egg 
ugar gradually 


Meringue 


1/4 


cup sugar 


whites and beat until stiff. Add 
:md continue beating, Corcad over 


J2i£_ and place in moderate . oven 


;ai;ixtg« 

(S75) 


for 20 minutes. 


II elen Ogburn 
1 cup shortening 
1 cup white sugar 

1 cup brown sugar 

2 eggs 

1 teaspoon vanilla 


CH0C 03^ii * l l3 OATMEAL COOKIES 

Widen, la • 

1 cup chopped nuts 

2 cups SOOTHSAYER flour 
1 teaspoon soda 
i/3 cup COCOOL 
l/2 teaspoon salt 

3 cups oatmeal 

**‘0 * * * * * % ?r * * * 

Cream shortening and sugar. Add eggs and continue 
creaming. Add vanilla and nuts. Mix in sift d 
dry Ingredients and oatmeal until well blended. 

'Flatben small portions on oiled cookie sheet with 
fork vhich has boon dipped in cold water. Bake in 
moderate oven (380) for about 12 minutes. 


HERMITS 


ma Ruth Leister 
bablospoons shortening 
cup sugar 
5 

up molasses 
up milld 

. cups sifted COQTIIS. 

f i our 


TT— S.on 1 1 \ Run, E. Va • 

1 l/2 teaspoons baking powder 
l/4 teaspoon soda 
l/3 teaspoon salt 
3/4 teaspoons cinnamon 

1 cup raisins ’’ 

-YFR 1 cup chopped nut moats 


hortening. Add sugar and continue creaming, 
and molasses, mixing troll. Add milk and 
y ingredients, alternately. Add raisins and 
Drop small portions on oiled cookie 
nvko in moderate oven (380) for about 


"toning is hard, it may be 
wore easily if the mixing bowl 
Do not melt, as melted 
x will cause a coarse 
od cake. 

- * 































Mrs. Lena Stc-vons 
3/4 cup "butt or 
3/4 cup brown sugar 
3/4 cup white sugar 

1 ®BS 

2 1/2 cups sifted 


CHIP CHOCOLATE COOKIES 

IFEhur, Ill. 


OGTHSAYKR flour 


1/4 teaspoon salt 
2 tablespoons milk 
1 cup chopped nut meats 
l/2 pound semi-sweet 

chocolate(otrt in small 
pieces) 

1 teaspoon baking powdor 1 teaspoon vanilla 

* * * * * # # * 

Cream butter and sugar. Add egg and continue 
creaming. Add millc and vanilla. Add chocolate 
and nut moats. Mix in sifted dry ingredients until 
well blended. Drop frotoi teaspoon on to an oiled 
cookie sheet and bake in moderate oven (375) for 
about 10 minutes, 


Mrs. Wendell Keck 
1/2 cup butter 

1 cup sugar 

2 eggs 

2 tablespoons minced 
orange rind 


ORAHuE FRUIT CAEE 

—o~ 


Olay City, Ill. 

1 teaspoon. soda 

2 cups sifted SOOTHSAYER 
flour 

2/s cup sour millc 
1 cup chopped dates 
l/2 cup chopped nuts 

***>; * * si!** :|c + 

Cream butter, sugar ?nd eggs together until fluffy. 

Add orange ‘rind, dates and nuts. Add sifted dry 
ingredients and milk alternately. Bake in shallow 
oiled loaf cake pan. Bake at (375) for about 30 
minutes. While cake is baking, mix juice of one orange, 
1 tablespoon gratod orange rind and 1/2 cup sugar. Pour 
over cake as soon as it comes from oven. 


CHEESE MUFFINS 


Mrs. Fred Geisert A. 5 

2 cups sifted S0PTIISAY1® 

flour 

3 teaspoons baking powdor 
l/4 teaspoon soda 

l/2 teaspoon ginger 
l/2 teaspoon salt 


Tlartinsvill e. Ill, 

1 Qgg 

1/2 cup milk 
1/2 cup molasses 
4 tablespoons melted 
shortening 

1/2 cup grated Swiss cheese 


* # sis * * * '!• ;|< -S'sj: * 

Sift dry ingredients together. Boat egg slightly. 

Add milk, mola: ses and molted shortening. Add liquids 
to dry ingredients, mixing cuickly. Add grated cheese. 
Ii ulf fill oiled muffin tins end bake in moderate oven 
(375) for 15 to 20 minutes. (This rocipe makes about 
16 muffins) 


In mixing butter calces, alv/ays add a small 
portion of flour to the creamed mixture. 
Liquid is likely to separate the 
fat unless bound together with a 
little flour. 

m. _• — mm. -m. a . mm k & 




























MOCHA DROP COOKIES 


Mrs. Frank Ewing 

1 cup shortening 
cups brov.n sugar 


Villa Grovo, Ill# 

1 teaspoon baking powder 
1 teaspoon soda 
l/2 teaspoon salt 
1 teaspoon cinnamon 
1 cup steamed raisins 
1 cup chopped nut moats 


Cj 

2 eggs 

1 cup COffOQ 

3 1/2 cups SOOTHSAYER 

FLOUR 

************* 

Cream, sugar ana shortening. Add oggs and 
continuo creaming. Add raisins and nuts, 
mixing toll. Add sifted dry ingredients 
and coffee alternately. Drop in small portions 
on an oiled cookie shoot. Bako in modorato oven 
(400) for abbut 12 minutes* __ 


DATE FUT BREAD 


hrs• E. D* Morton 

ll/2 oups dates (cut 
in small pieces) 

1 l/2 cups boiling 
water 

iA, cup shortonirg 
1 l/2 oups brown sugar 

1 egg 

2 3/4 cups sifted 
SOOTHSAYER FLOUR 

******** 

Four boilipg water over cut dates. Let stand 
for a few minutes. Add shortening, sugar and 
salt. Mix well and lot stand until cool. Add 
slightly boaton ogg and mix. Add sifted dry 
ingredients, vanilla and nuts, mixirg quickly* 
Bako in an oiled loaf oako pan in modorato oven 
(385) for about 45 minutos. 


Marshall, Ill. 

1 l/4 teaspoons soda 
l/2 teaspoon cream of tartar 
3/4 teaspoon salt 
l/2 teaspoon vanilla 
1 cup chopped nut meats 


ARABAIN SPICE CAKE 


Mrs. A, R, Allman 

1/2 cup shortening 
1 cup brown sugar 

(firmly packed) 

1 ogg 

1 cup sour milk 

2 1/4 cups sifted 
SOOTHSAYER FLOUR 

l/2 teaspoon salt 
l/4 teaspoon ginger 


Wcstonl W. Va# 

1 teaspoon cinnamon 
l/4 teaspoon clovos 
l/4 teaspoon allspice 
l/2 teaspoon soda 

2 teaspoons baking powder 
1 teaspoon vanilla 


******* 


Cream sugar and shortening# Add ogg and continue 
creaming# Add siftod dry ingredients and milk 
alternately# Bake in two oiled layer cako pans 
in moderate ovon (380) for 25 minutes. When cool, 
spread with any dosirod frosting# 















MARASCHINO CHEERY CAKE 


Mrs. G, M. Merriman 


Hf/s 


up butter 
cups sugar 


1 cup liquid (Use liquid 
from bottle of Marasch - 


ino cherries) adding 
enough milk to make one 
cup of liquid) 

2 l/s cups sifted 
SOOTHSAYER FLOUR 


Mt* Pulaski, Ill. 

1/4 teaspoon salt 

3 teaspoons baking powder 
l/2 cup walnut meats 

15 chopped Maraschino 
cherries 

4 egg whites 


* ******* * 


Cream shortenin. g* Add sugar and continue creams 
ing. Sift flour before measuring. Sift dry 
ingredients together three times. Add dry 
ingredients and liquid alternately to the creams 
ed mixture. Add nuts and cherries, mixing well# 
Fold in beaten egg whites. Bake in two oiled 
layer cake pans in moderate oven (350) fa 1 about- 
25 minutes. Frost with any desired white frostipg , 


WASHINGTON PIE 


Mrs, Ray Thomas 


Cowon, Wi Va. 


1/3 cup shortening 

1 cup sugar 

2 oggs 

1/2 cup milk 
1/4 teaspoon salt 
2 1/2 teaspoons baking 
powder 

13/4 cups sifted 
SOOTHSAYER FLOUR 


( Filling 

1 3/4 cup sugar 
1/3 cup SOOTHSAYER 
FLOUR 

2 egg yolks 
2 cups milk 
1 teaspoon vanilla 
l/2 teaspoon lemon 


********** 

Cream buttor and sugar. Add egg yolks aid 
continuo oroamiig « Add sifted dry ingred¬ 
ients and milk alternately, Bako in two oiled 
layer cake pons in moderate ovon (380) for 25 
minute s. 

Filling 


Hoat milk in double boiler. Mix flour and 
sugar evenly, thon stir into hot milk. Add 
slightly beaten egg yolks. Remove from fire. 
Add extract ad lot cool, and spread between 
cake layers. Dust top with powdered sugar. 


Heated and floured scissors 
will cut fruit without 
sticking. 


Road the ontirc recipe and have all 
material collected and 
ready for use. 

















THE WIU.IS NORTON COMPANY 
NO 9-iO-SLPi-OC.T-l939 


It is economical to use SOOTHSAYER FLOUR and all of 
your taking will be a hotter product# You also got 
more bakin g from a sack of SOOTHSAYER and "It 
Bakes Everything right# 1 * We are happy to be able to 
send you these recipes and to offor you as good flours 
as SOOTHSAYER to do all of your baking# 


HOM E MADE MINCE MEAT 

PIE 

Line a pie pan with plain pastry made with SOOTH¬ 
SAYER FLOUR* Fill pie pan two-thirds full <f mince 
moat# Wet edges of pastry# Cover top with crust 
which has boon pricked with a fork# Pross odgos of 
pastry togetheri| Baku in a quick oVon (426) for toli 
minutes# Reduce heat to (400) and continue baking 
until tho crust is light brown# 

MINCE MEAT 

3 pounds loan beef l/8pounl citron 

(oook until done) (orangOlomon 

l/2 pound suet po*l mixed) 

3 pints ground raw applosS pints oidor (boiled down) 

2 pounds raisins; 2 tablespoons cinnamon 

1 pound currants 2 tablespoon cloves 

4 pints br own sugar 2 table spools nutmeg. 

1 pint molasses 2 table spoors lemon juico 

2 tablespoons salt 

Grind hoof after cooking. Grind suet, citron and 
lemon ..nd orango pool# Mix well ith the rest of tho 
Ingredients and oook tog-Hi or for ono hour, over a 
slow fire, stirrljg of ton. 

































CRUMBAIPLE PIE 

Mrs, Julia Parsons, 811 S* 5th Marshall, Ill. 

Fill an oiled pio pan about 3/4 full of 
thinly sliced apploB (about 7 apples) 

Sprinkle ovor apples 2/3 cup of sugar, l/4 
teaspoon of, nutmeg aji 3 tablespoons of water* 
Make a erumbof the following, and spread even¬ 
ly over apple mixture* 

C RP M B 

\/z cup brown sugar 1/2 cup - tm tter 

3/4 cups SOOTHSAYER l/2 teaspoon salt 

Flour 

Ba ko in moderate oven for 30 minutos or 
until apples aro well cooked. Serve with 

whi ppcd cream* __ 


COFFEE HERMIT COOKIES 


Chestnut, Ill* 


Miss Sylvia Allsapp 

1 cup brown sugar 
l/2 cup white sugar 
l/2 cup shortonitg 

2 oggs 

3/4 cup cold off 00 
2 l/2 aups sifted 

SOOTHSAYER FLOUR - r - 

Groom shortening and sugar* Add eggs on at a 
tim and continue creaming. Add coffoo ad 
sifted dry ingredients altomatoly. Add 
extract, mixiig woll* Add nut moats and raisins;* 
Drop from tip of spoon on to oiled cookio shoot* 
Bako in oven at 425 for about 15 minutes* 


1 teaspoon soda 

1 to a spoon bakijg powder 

1 teaspoon ainnamon 

l/2 teaspoon salt 

1 teaspoon vanilla 

1 cup raisins 

l/2 cup ohoppo d nuts 


BAHAMA’NUT CAKE 


Mrs, Chas, Hondricks, 


Morrisonvillo, Ill< 


ll/2 toaspoons soda 
l/2 toa3poon salt 
1 toasp-. on vanilla 
l/2 cup chopped nuts 


1 1/2 cups sugar 
l/2 cup buttor 

2 oggs 

1 cup masliod bananas 

1 cup sour milk 

2 l/2 cups sifted 

SOOTHSAYER FLOUR 

Cr.;am butter and sugar* Add slightly boaton 

fs and bananas* Gontinuo boating. Add s if tod 
dry ingredients nd milk alternately* Add vanilla 
and nut meats* Bako in oiled loaf cako pan in 
a modoratc ovon (385) for about 45 minutos* 

This may also bo bakod in two layers. 


Mail your choice rocipos using SOOTHSAYER 
FLOUR to: Tho Willis Norton Go., Topeka, 

Kans, For each rocipo selected for our 
bulletins, a prizo of $3*00 is given* 

This is a good time to sond in your fruit cako 
and Christmas pudding rocipos* 























ECONOMY RAISIN PUDDING 


Jano Lev/, w.Va, 


Mrs* Porter E» Linger 

SAUCE 

1 cup brown sugar r”toaspcon corn starch 

l/4 cup butter 1 teaspoon vanilla 

3 cups boil in /2 water 

Mix the above -aid bring to a boil in a baking pan* 
B A T T E R 

1 cue brown 


teaspoons baking powdoxl 
3/4 cup sweet milk 
1 cup raisin 
1/2 cup §hoppod nuts 


;ugiir 

3 tab] c s 0 o ons molted 
butter 

1/4 toaspoon salt 
2 cups 0 ifto d SOOTHw 
' SATiiH FI,OUR ■ 

Mix brown sugar* molted butter and milk 
together. Add sifted dry ingredients, raisirs 
and nut moats. Pour batter into sauco ad do 
not stir. ' Dalco in modorato ovon (350 ) for 
40 minutes, When done* tho puddixg will bo on 
top void a delicious brown sauco on the bottom. 


Mr: 


Elmer Dasoh 


RAISIN SPICE CAKE 

5T"3 


TToELo, Ill, 


1 cup brown sugar 1/2 teaspoon cloves 

1 cup water 1 toaspoon cinnamon 

1 cup raisins l/3 teaspoon salt 

Boil three minutes aid add 1/2 cup shortonirg ad 
let cool. Then add 1 l/2 cups of SOOTHSAYER 
flour :aid 1 t a spoon soda hidt has boon sifted 
together* Jbiko in a shallow loaf cako pan in 
modcrato oven (300) for about 30 minutes. 


PECAN PIE 


Mlrs, Z. G, Snell 1935 West Forest Bocatur, Ill* 

1 cup brown sugar l/4 toaspoon salt 

2 tablespoons butter 1 toaspoon vanilla 

1 cup dark corn syrup 1 cup chopped pecans 

3 oggs 


Cream butter and sugar. Add syrup, bcaton 
oggs, salt and vanilla. Mix until woll blondod, 

Acd chopped pocan moats. Pour mixture into an 
unbakod pio sholl mako with SOOTHSAYER FLOUR. 

Bake in moderate ovon (400) for about 30 minutes or 
until mixture is firm. 


All SOOTHSAYER FLOUR rccip s arc based on 
lovcl measurements* All flour should bo siftod 
boforo measuring. 




































RECIPE SERVICE 


THE WILLIS NORTON COMPANY 


N O - 7 - 8 AJLY -AUG 1939 


APPLESAUCE CaKE 


Mrs. iirgia Cor so 


Vv'ilsonville, Ill. 


1 cup sugar 1 teaspoon cinnamon 

1/2 cup shortening 1/4 teaspoon clones 

2 eggs 1 teaspoon vanilla 

1 cup applesauce (slightly sweetened) 

2 cups sifted SOOTHSAYER FLOUR 1 cup rfJLSiins 

1 teaspoon soda 1 cup chopped nut meats 

1/2 teaspoon salt ^ 


Cream shortening and s.Ugar. Add one egg at a time and 
continue creaming. Mash, applesauce until fine and add 
alternately with the sifted dry ingredients. Add vanilla, 
raisins and nuts and mix well. Pour into oiled loaf cake 
pan and hake at 325 degrees for about one hour, or until 
oake shrinks slightly from sid es of pan. 


o T ICE 

In the last issue, we asked that you send us a label 
£?.'U any size sack of SOOTHSAYER, if you desired to 
have the recipe service continued. The recipes will ' 
be Issued every other month. If you have not sent in 
your labSl, do so at once, using the slip printed 
below. Each recipe printed lh the bulletin will be 
awarded a $3.00 prize, and each recipe sent in must be 
accompanied by a label from any size sack of SOO^HSaYER. 
Don'^ overlook this! 

Name: 








































Springdale, Vi. Va. 


Mrs. Esta Henson 


i 2 cups milk 
, 2 teaspoon salt 
1 taolespoon shortening 


1 tablespoon sugar 
1 cake compressed yeast 
6 -cups SOOTHSAYER FLOUR 


Dissolve yea.st in small amount of luke warm water. 

Scald milk, j.dd salt, sug-r and shortening and cool to 
lukewarm. Add yeast, Add enough flour to have a smooth 
elastic dough; not too stiff. Place in an oiled howl. 

Oil top of dough. Cover and let rise until double in 
bulk. Pune ft down in center, fold in from sides. Cover 
and let rise again* Make into loaves' or rolls as desirod. 
Let rise again until almost double. For loaves, bake at 
400 degrees for about 45 minutes. 


I- 

i 

I 

I Mrs . 


SOUR CREAM DEVILS FOOD CAKE 


Vi. H. Ragland, 


Lake City, Ill, 


1 1/2 cups sugar 
1 cup thick sour cream 
3 eggs 

3/4 Clip hot wa t ei* 


2 1/2 cups SOOTHSAYER FLOIR 
1 1/4 t easpoons soda 
1/2 t oaspoon s alt 
5 tablespoons cocoa 
1 teaspoon vanilla 


Boat cream and sugar together until smooth and fluffy, 
hdd well beaten qggs, blending well. i-.dd hot water and 
sifted dry ingredients alternately, udd vanilla. Bake 
in two oiled layer cake pans in moderate oven (375) 
degreesabout 25 minutes. 



BUTTER SCOTCH COOKIES 


1 


I 


Mrs. Hazel Reed 

2 cups brown sugar ^ 

1 cup butter 

2 eggs 

3 1/2 cups sifted SOOTHSAYER 


Beaconsfield, la. 

1/2 teaspoon salt 
1 teaspoon soda 
1/2 teaspoon cream of tartar 
FLOUR 

1 teaspoon vanilla 


Cream. sugar and butter. Add well beaten eggs and continue 
creaming. Add sifted dry ingredients and vanilla. Mix 
until well blended. Place small portions on oiled cookie 
shoot. Press down with a fork which lms been dipped in 
cold water. Bake at 400 degrees for almost ten minutes . 
These may be made into Ice Box Cookies by forming in a 
roll and placed in refrigerator over night. Slice and 
bake on oiled cookie sheet. 




























ANGEL POOD Ci.KE 


Mrs. Johnson Cool 

12 egg whites 
1/4 teaspoon salt 
1 teaspoon cream of tartar 


Webster Springs, W. Va. 


1/2 


cups sugar 
1 cup sifted SOOTHSAYER FLOUR 
(minus one tablespoon flour) 
1 teaspoon vanilla 
remove one level table- 
Measure sugar and sift 
foamy. Add salt and cream 
tiff enough to hold a 


Sift flour once; measure level, and 
spoon ful. Sift flour three times, 
three times. Beat egg whites until 
of tartar and continue beating until 

peak but not dry. Fold in sugar a small amount at a time 
and continue folding until velvety. Fold in flour slowly 
Fold in extract last. Bake in an unoiled angel food cake 
pan in slow oven (325) degrees for about one hour. Turn 
upside down in pan an d l e t stand until cool. 


BROWNIES 


Miss Cecil O'Mara, 649 S. Rosewood Kankakee, Ill, 


1 cup sugar 
l/2 cup butter 

2 eggs 

1/2 cup sweet milk 
1 cup sifted SOOTHSAYER FLOUR 


6 tablespoons cocoa 
1/4 teaspoon salt 
3/4 cup chopped nut meats 
1 teaspoon vanilla 


Cream sugar and shortening. Add beaten egg yolks and continue 
beating, i.dd sifted dry ingredients alternately with the milk. 
Add nuts and vanilla mixing well. Beat egg whites until stiff 
and fold in. Spread evenly in Icirgo shallow oiled pan 
(about 10x15) and bake in moderate oven for 25 minutes. When 
done, spread with any desired icing and cut in small squares. 
Note: By adding one teaspoon of baking powder to sifted dry 
ingredients, a different typo of cake will bo made. 


CRUMB C.t*KE 


Mrs. Frank Brammer 

l/2 cup shortening * 

1 cup sugar 

1 ©gg 

2 tablespoons light molasses 

1 cup sour milk 

2 cups SOOTHSAYER FLOUR 

TOPPING 

tablespoons SOOTHS A YER FLOUR 
tablespoons brown sugar 


Grand River, la. 

1/2 teaspoon salt 
1 teaspoon soda 
1/2 teaspoon cloves 
1/4 t easpoon nutmeg 
1 teaspoon cinnamon 
1 teaspoon vanilla 


2 

4 


2 1/2 tablespoons Gutter 
1/4 teaspoon salt 

2 tablespoons finely chopped pecans 
Cream shortening and sugar. ndd egg and continue creaming. 

Add molasses and blond well, .udd sour milk m d sifted dry 
ingredients alternately. Pour into an 8 inch square oiled' 
loaf cake pan. Blend topping ingredients until crumbly, Snrinkjte 
evenly over cake batter. Bake in moderate oven (350) degra^fc' 
for about 30 minutes. 

_ 
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Are you constantly looking for some Quick 
Trick" in the kitohen. When you bake with 
Soothsayer flour and find that it 3 Bakes . 

Everything Right",-It is no trick because 

Soothsayer is an all purpose flour made from the 
best v-heat and milled to an exact standard for 
Homemaker use. 


Fudge Four 0'docks 


feelva Carton 


Weldon, Iowa, 


X cup sifted SOOTHSiif ER 
flour 

1 teaspoon baking powder 
l/2 teaspoon salt 

2 squares chocolate 


1 cup sugar 

3 eggs- well" beaten 

2 tablespoons butter 
1 cup toasted chopped 
nuts 


l/2 cup water 

Sift flour, baking powder and salt together 3 
times. Heat chocolate, butter and water together 
until well blended. Add the sugar gradually to 
the eggs. Then add the chocolate" mixture, nuts, 
and flour. Bake in 2 greased 8" x 8" pans in a 
moderate oven ( 325 degrees ) about 40 minutes. 
Cool and spread with the following ioing; 

3/4. cup brown sugar l/4 oup <ater 

2 tablespoons butter 1 cup seeded raisins 

3/4 dup toasted walnuts 

Cook sugar, butter ; and water until it forms 
a firm ball in cold water. Remove from fire and 
beat until creamy. Add nuts and raisins and 
enough cream until of right consistency to spread. 

Cut in squares or bars. 





























Old Fa shioned Cream Pie 
Mrs, Nettie Mus grave Newtown, Mo# 

Pastry for one crust pie made with SOOTHSAYER 
flour. 

12/3 cups brown sugar 
4 table spoons SOOTHSAYER flour 
1 tablespoon butter 

Milk ^ v __ 

Mix the sugar and flour and put in pastry shell. 
Add the butter in small portions. Fill shell with 
sweet milk. Bake in a moderate oven ( 375 degrees ) 
until _li ght_ brown, __ 


Yummies _ 

Mrs. F. L. Carpor Martinsville, Ills, 

l/2 cup shortening 

1 oup granulated sugar 

2 eggs- well beaten 
1 teaspoon vanilla 

1 1/2 cups sifted SOOTHSAYER flour 
l/2 teaspoon salt 
1 teaspoon baking powder 

Cream shortening and sugar. Add well beaten eggs# 
Sift together tho flour salt and baking powder and 
add to first mixture. Add vanilla. Spread over the 
bottom of pan and cover with:-- 
1 egg white ( beaten stiff) 

1 cup brown sugar 

l/2 cfcp chopped nuts . 

Bake in a mad erate oven ( 350 degrees ) Cut in 

squares when cool 


To have good bread it is absolutely necessary 
that you start with good yeast and good flour, A 
good flour eliminates all guess work from your 
baking. Use SOOTHSAYER , It is poor economy to 
serve bad bread. When Making bread from a sponge 
which has set and when adding the flour you find 
the dough cracks and is rough on the surface it 
indloates tint the ye&st is ivor fermented. 

Lukewarm water may be added with moro flour, mixing 
the dough until it is firm and smooth. 

To have successful results with your baking 
choose a tested recipe and understand it clearly, 
Collect all of the ingredionts and assemble all 
the utensils on your work table before starting. 

And remember that with SOOTHSAYER flour you can 
use a little loss flour than with most other 
flours* 



























Cherry Custard Pie 

Reba V* Hanshen Springdale, W. Va. 

2 cups seeded cherries 1 tablespoon Soothsayer flour 

1 cup sweet milk 2 egg yolks- beaten 

l/2 cup sugar 

Mi x sugar and flour together then add the milk slowly 
to make a smooth paste. Add beaten egg yolks and cherries 
and mix well. Pour in an unbaked pie shell ( made with 
Soothsayer flour) and bake in a moderate oven until 
firm. If desired make ameringue of 2 eggs whites wirtth 

2 tablespoons sugar and brown on top of pie 


P arker House Ro lls 


Mrs. Otis Klingler 


Claremont, Ills. 


ll/4 cups milk 
3 tablespoons sugar 
1 teaspoon salt 
l/4 cup butter 


1 cake compressed yeast 
1/4 cup lukewarm water 
4 l/2 cups sifted SOOTHSAYER 
flour 


Dissolve yeast in lukewarm water. Put milk, sugar 
salt and half of the butter in a sauce pan and heat 
until lukewarm. Add yeast and flour. Place where 
mixture will keep warm for 20 minutes, How turn out 
the mixture on floured broad board and pat to one- 
half inch thickness. Cut with biscuit cutter. Brush 
with melted butter and fold over. Let rise in a 
warm place on a greased baking sheet for 20 minutes. 
Bake in a hot oven ( 400 degrees )• 


'1 


Lamb Pie 


Lucy Ingram 


Waverly, W, Va. 


3 pounds lamb 

1 1/2 oups diced potatoes 
1 teaspoon lemon juice 
3 cups boiling* water 
6 tablespoons SOOTHSAYER flour 


1 cup cooked peas 
1 cup diced and cooked 
carrots 

1/4 cup butter 
Salt and pepper 


Biscuit crus>y 

Cut the lamb in small pieces dredge with flour and 
saute * 1 2 3 slightly in half the butter. Add boiling water 
and simmer until bonder. Add 1 1/2, teaspoonB salt at 
tho end of an hour. Then add the lemon juice and tho 
diced potatoes. Stir in tho peas and carrots, thicken 
with the balance of the butter and flour nibbed together 
Season to tasto. Bring to tho boiling point, pour into 
a baking dish. Cover v/ith small & scuits. Bake about 
20 minutes in a hot oven ( 400 degrees )• 

Biscuit crusts 

2 cups sifted SOOTHS,® HR flour 
l/2 teaspoon salt 

3 teaspoon baking powder 

Add 3 tablespoons of shortenin' . Cut this in until the 
mixturo is liko meal- Stir in 1 oup sour milk to which 
has been added l/2 teaspo on so da.____ 





































Spur Cream Hui; Cake 

Mrs. Julian Whitney Trenton, Mo. 

Sift together:- 

2 l/4 oups sifted SOOTHSAYER flour 
2 teaspoons baking powder 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
1 l/4 oups sugar 
Add---- l/2 cup chopped nuts 

1 cup thick sour cream 

l/4 teaspoon soda dissolved in 

1 tablespoon of hot water 

Add this to l/4 cup softened butter and 

2 beaten eggs. 

Sift the first mixture into cremaed mixture. 

1 cup of floured and chopped raisins may be added. 
Bake in 2 layers in a moderate oven of { 350 degrees) 


13ii'ttor Scotch Bisouits 


Mrs. Ruth Quick 

2 cups scalded milk- cooled 
to lukewarm 

2 tablespoons sugar 

3 t.-blespoons butter-melted 
2 teaspoons salt 


Bement, Ills. 

1 cake compresred yeast 
dissolved in l/4 cup 
lukewarm water 
6 cups sifted SOOTHSAYER 
flour 


Add sugar,salt and butter to milk. Add yeast and half 
the Soothsayer flour. Beat thoroughly. Cover and let 
rise until light. Cut down and add remaining flour. 
Knead and then let dough rise until double in bulk. 

Then turn onto a slightly floured board and knead down 
and shape into a rectangular sheet about 1/2 inch 
thick. Spread with 

l/2 cup butter l/2 cup chopped pecans 

3/4 cup brown sugar 

Croom the butter,add brown sugar and spread part' 
on the dough* Scatter nuts over dough then roll up as 
for jolly roll. Slice into 1 inch slices. Spread the 
rest of tho sugar mixture on bottom of the pan then 
place the slices of dough ( cut side down) in pan on 
the sugar mixture. Hot rise until double in bulk. Bake 
26 minutes at ( 375 degrees ). 


Granula t ed 

B rown __ 

Confectioner 1 s 


Measuring Sugars 

Fill the cup as for flour omitting 
the sifting process. 

Roll out the lumps, press the sugar 
firmly into the cup 

Roll out the lumps, then sift measure 
as for flour. 
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HE WILLIS NORTON COMPANY 
NO. 2 MAY Iv;9 


Because Homemakers are collectors of 
good things to eat and ideas for adding 
variety to the menu* W believe that 
you will find some recipes in this ser¬ 
vice which will be helpfulo 
We f©ol that you will realy be enthusiastic 
<bver these recipes but remember it is 
SOOTHSAYER FLOUR that 11 Bakes Everything Right” 



frut Cookies 


Mrs# H # L t Raney 


1 cup dark brown sugar 

2 eggs 

1/2 cup butter 

2 cups sifted SOOTHSAYER FLOUR 
1 teaspoon baking powder 
l/8 teaspoon salt 


Sullivan, Ills# 

l/2 cup stewed raisiiB 
l/2 cup sour milk 
1 teaspoon soda(dissolved 
in the sour rfiilkr) 
l/2 teaspoon cloves 
l/2 teaspoon cinnamon 
l/2 cup chopped nuts 


Cream sugar and butter# Add eggs# Sift together 
Soothsayer flour, baking powder, sp ices and salt# Add 
alternately to the first mixture with the sour milk and 
soda# Add stewed raisins and nuts last# Drop portions 
from a teaspoon on u greased cooky pan# Bake for 25 
minutes in a moderate ovon ( 350 degrees ). 





























Cooo anut Cake 

Mary A. Davis ' ”* Harrisville, W# Va, 

1 z/4 cups sifted SOOTHSAYitfi FLuUR 1/3 cup softened butter 
l/4 teaspoon salt 2/3 cup milk 

1 cup super * 1 2 egf well beaten 

2 1/2 teaspoons baking powder 1 teaspoon vanilla 

Sift together 3 tirr e6, Soothsayer flour, salt, sugar and 
baking powder* Add softened butter, milk and egg to the 
flour mixture# Beat until smooth and light. Add vanilla 
and beat again# Pour into greased and floured 8 inch square 
cake pan and bake 25 to 30 minuted in a moderate.oven 
(350 degrees ). When the cake is removed from the pan 
spread it with the following; 

3 tablespoons melted bitter l/2 cup cocoanut 

5 tablespoons brown sugar l/4 teaspoon mapeline 

2 tablespoons cream 

Mix all the ingredients together and spread on top of the 
cake while it is still warm# Place under the broiler with 
flame turned down to 275 degrees* Broil until icing bubbles 
all over surface and becomes browns Be careful that it does 
not get too hot, 


Mrs# Beulah Reed 


Apple Scotch P ie 

Robinson Ills 


6 to 8 apples 
1 l/2 cup brown sugar 

1 cup water 

2 teaspoons vinegar 


4 tablespoons SOOTHSAYER FLOUR 
l/8 teaspoon salt 
2 tablespoons butter 
1 teaspoon vanilla 


^eel, core and slice apples# Cook half of sugar with 
water and vinegar until it boils# Add apples# Cook until 
tender# Remove apples from syrup# Mix remaining 3/4 cup^ 
sugar with flour and salt. Add slovrly to syrup Cook again 
until it thickens# Remove from stove, add butter and vanilla 
Let cool while preparing pastry* 

Pastry 

Sift 1 l/2 cups Soothsayer flour and l/2 teaspoon salt. Cut 
in 6 tablespoons cold water using as little as possible# 

Roll out lower crust and line pie plate# Fill with apples 
Pour in apple-scotch mixture# Use remaining pastry to make 
a cries cross top# Buko in a quick oven 425 degrees from 
20 to 25 minutes# 


B rown Sugar _A ngel Cake 

Mrs Ruth M # Beam Weldon, Iowa 

1 l/2 cups egg whites 1 l/4 cup SGOThSAfER 1L0UR 

2 cups brown sugar 2 teaspoon vanilla 

1 teaspoon salt 

1 l/2 teaspoon cream of tartar 

Beat eggs until stiff. Blend and fold in the sugar cream 
of tartar and vanilla. Fold in the SOGTHSaiER FLOUR which 
has been sifted with the salt# Bake in a slow oven ( 300 
degrees ) for 50 to 60 minutes# 






































Mrs. D. Fred Moore 


Fruit Fritters 


Marshall, Ills. 


11/4 oup sifted SOOTHS* YJl EL OUR X / 3 oup creojn 

1/2 teaspoon baking powddr 1/3 oup milk 

l /8 teaspoon salt 2 chopped apples or 

1 tablespoon sugar 2 mashed bananas 

2 eggs 

Sift together Soothsayer flour, baking powder, salt and 
sugar. Add beaten eggs, cream and milk. Add fruit last. 

Have ready kettle of deep very hot fat. Drop the fritters 
in small portions from a spoon. These are very good served 
with fried chicken and rice or you may like them best with 
a sprinkling of powdered sugar. Serve fritters hsjft 


Mrs. Paul Frame 


Strawberry Shortcake 


Birch River W. Va. 


!/4 oup shortening 
l /2 oup sugar 
1 egg 

1/2 teaspoon vanilla 
1 l/2 cups sifted SOOTHSAYER FLOUR 


2 l /2 teaspoons baking powder 
l/4 teaspoon salt 
l /2 oup milk 
1 l /2 pints strawberries 
1 cup whipped cream 



Cream shortening, add sugar slowly* Seat. Add unbeaten egg 
and vanilla# Beat until well blended# Add the sifted dry in¬ 
gredients alternately with the milk. Mix thoroughly. Pour 
in well greased 8 inch square pan and bake in a moderate oven 
When done split open and put the crushed strawberries in 
between and on top of lasers. Serve with the whipped cream. 


Mrs. C. C. Hart 


"Sims 


Maxwell W. Va, 


1 cake compressed yeast 

2 l /2 cups sweet milk 

9 cups sifted SOUTHS AYER FLUUR 


l/4 cup sugar 
l/4 cup butter 

1 teaspoon salt 

2 eggs- well beaten 

Scald milk and let cool to lukewarm. Crumble yeast and cover 
with 4 tablespoons of luke warm lyater to dissolve# Cream 
butter, sugar, and salt together. Add milk and yeast. Add 
2 cups of SOOTHSAYER FLOUR and then the well beaten eggs# Add 
rest of the flour until dough is not sticky# Do not get too 
stiff# Knead until smooth# Place in an oiled bowl. Grease 
top of dough, cover set in a warm place and let rise until 
double in bulk# Place on floured board and knead very lightly. 
Shape into buns, parlcer house rolls or any other desired 
shapes# Place on oiled pans and b t rise double in size# Bake 
for about 20 minutes in a hot oven ( 415 degrees ) ( 


RECIPES 

Mail your recipe that used white flour 
to The Willis Horton Co., Topeka, Kans# 

Prizes each week 

$ 3 . 00 — 1 2 . 00 — $ 1.00 
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THE WILLIS NORTON COMPANY 
NO. 4 APRtl _1939 


Please accept our sincere thanks delivered 
to you in th5s bulletin for the many good recipes 
you sent us this month* We do wish it were possible 
to thank each one of you personally for offering to 
share your food ideas with other Hfcmemakers* 

W e beleive we have selected some good recipes 
here that you will enjoy using in your own kitchen* 

We a l lso believe too that we have one of the 
best grades of All Purpose flour you can get and 
when you use SOOTHSAYER you will M Bake Everything Right” 


Pennv Rolls 


Mrs. Elza Wyatt Olney, Ills# 

l/2 cup sugar 1 tablespoon salt 

3 tablespoons shortening 2 cups lukewarm water 
2 epfgs 1 cake compressed yeast 

6 cups SOOTHSAYER FLOUR 

Beat eggs, add sugar and salt, shortening and 1 cup 
water* Stir well, then add the other cup of water in 
which the yeast has been softened* Stir and add the 
SOOTHSAYER flour until stiff enough to put on board and 
knead. Care should be taken not to make this dough as 
stiff as your reguln bread dough* Knead until smooth* 
then put in a greased bowl, grease top of dough and 
cover bowl. Let rise. Pinch off portions the size of a 
penny. Put close together in a fairly deep pan butter 
the top# Let rise until light keeping in a warm place# 
Bake in a moderate oven 15 to 20 minutes. 

Those are fine to make out the night before# let rise 
over night £>nd bake for breakfast the next morning. 

This dough will keep for a week in a cold place if 
kneaded down twice a day. 




























Cheese Tea Biscuits 

Mrs, Carl Tustin Clarksburg, Vi’. Va. 

1 l/2 cup Soothsayer Flour 1 cup grated cheese 

l/2 teaspoon soda" 3/4 cup sour milk 

l/2 teaspoon salt 
4 tablespoons shortening 

Sift flour, salt and soda together. Cut or rub in the 
shortening until it is like coarse corn meal. Add cheese 
to this mixture. Add sour milk stirring quickly to form 
a soft dough. Drop portions from ateaspoon on a baking 
sheet. Bake in a hot oven ( 450 degrees ) for 12 min¬ 
utes, This makes about 18 small biscuits. 


Date Yums 

Mrs, Jesse Dillman Oblong, Ills 

]. l/g cups sifted SOOTHSAYER FLOUR 1/2 pound chopped dates 
1 l/2 cups quick cooking oats l/4 cup granulated sugar 

1 cup brown sugar 1/2 lemon 

3/4 oups butter 1 cup water 

l/2 teaspoon soda 

Mix Soothsayer flour, oats, brown sugar, butter and soda 
together as for pie crust. Spread one half of it in a well 
oiled 9 inch square pan. Press the mixture up around the 
edges to prevent the filling from coming through. Add 
1 he water to the dates and cook until thick. Add the 
granulated sugar, juice of the lemon and spread over the 
first mixture and sprinkle evenly with the remaining crumb 
mixture. Bake at (400 degrees ) for about 30 minutes. 

Cool. Cut in squares. 


Brow n Sugar Pudding 

hi 

Mrs. Dana Johnson Flatwoods, YT. Va# 

Part 1. 

1 cup brown s' gar 

2 cups water 

2 tablespoons butter 

Boil sugar and water to a syrup then add the butter. 

Part 2. 

1/2 cup granulated sugar 

1 cup sifted SOOTHSAYER FLOUR 

2 teaspoons baking powder 
l/2 cup water 

1/2 cup raisins 

Make batter of sugar, flour, baking powder, raisins and 
water. Pour syrup in a baking dish then pour the batter 
over syrup. Do not stir. Bake in a hot oven ( 400 degrees ) 
for 25 minutes. Serve with whipped cream. 


































Audra Haught 


Hut Bread _ 

Middleboume W» Va. 

1 egg- beaten l/2 teaspoon salt 

1 cup sv/eet milk 3 teaspoons baking powder 

3 cups sifted SOOTHSAYER FLOUR 1 cup sugar 

1 cup chopped nuts 

Beat eggs add the milk and sugar. Sift together, 
flour, salt, and baking powder and add gradually to 
sugar mixture. Beat hard after each addition e'f ^lour. 
Stir in the nuts( which have been dusted with flour) 
last. Bake in a slow oven ( 300 degrees ) for one hour. 
This makes *ne loaf. 


Brown Sugar Cup Cakes 
Hannie G, Hickman Weldon Iowa, 


1/2 oup butter 
1 egg-beaten 
1 teaspoon soda 
1 cup brown sugar 
2/3 cup sour milk 


1 3/4 cups sifted SOOTHSAYER FLOUR 

1/2 cup chopped nuts 

l/2 oup raisins or currants 


Cream butter and sugar, add beaten egg, then the milk 
in which the soda has been dissolved. Add the SOOTHSAYER 
flour- Dust the raisins with flour before adding. Bake 
in well oiled muffin pans or in paper wax cups in a 
moderate oven. 


Hard boiled E gg Cookies 


Mrs. Joe Orsag 

l/2 pound butter-oreamed 
7 egg yolks- hard boiled 
3 cups sifted SOOTHSAYER 
1 cup sugar 


Zeigler, Ills. 

Rind of 1 lemon 
Chopped almonds 
FLOIR 2 egg whites 


Cream butter and su^ar gradually. Mash egg yolks and 
add to sugar mixture. Add SOOTHSAYER FLOUR and lemon 
rind. Pinch off dough in sizes of a vnlnut. Roll lightly 
in jelly roll fashion. Form Into ring pressing ends 
together Beat the egg whites a few eeoonds but not 
until stiff. Spread on oookies end then sprinkle the 
ohopped almonds on top- (The egg white keeps the almftnda 
on top). Bake in 1 *. moderate oven ( 360 degrees ) for 
10 to 15 minutes or until brown. 


FOR SOUR CRE AM- add one tablespoon white vinegar or 
lemon juice to ofie cup of cream or each cup evaporated 
or irradiated evaporated milk as it comes from the can. 


Mail your recipe that uses white flour 
to The Willis Horton Co., Topeka, Kansas. 

Prizes each Week 
$ 3,00— $2.00— $1.00 






































Lemon Jelly Roll 


Mrs, F, E. Neumeyer 

4 egf' yolks 
1 cup sugar 

1 0U p sifted SOOTHSAYER FLOUR 
l^teaspoons baking powder 


Mt,Pulaski, Ills. 

l/4 teaspoon salt 
4 e gg white s 
1 teaspoon l^mori extract 
3 teaspoons cold water 


Beat yolks of epip's and add 1 cup sugar, Beat again and 
add cold"water and Soothsayer flour sifted with 
the baking powder and salt. Beat all together and fold 
In the stifflv beaten whites of 4 eggs* Flavor with 
lemon extract" and bake in a shallow pan in a moderate 
oven. Turn out on a wet cloth and spread with the 
following lemon cream filling. 

Filling 

2 whole eggs 2 tablespoons flour 

1 oup sugar Bind and juice of 1 lemon 

l/2 cup cold water 


F ruit Drop Cakes 

Mrs. Bee Hays Gillespie, Ills. 


l/2 cup shortening 
1 cup brown sugar 
1 s/4 cup sifted SOOTHSAYER 
FLOUR 

l/2 teaspoon salt 
l/2 teasroon soda 


1 egg 

l/4 cup thick sour milk 
36 pecan halves 
l/2 cup candied cherries 
cut in half 

l/2 cup dates cut up fine 
l/2 cup pecans 


Cream shortening and add sugar gradually. Cream well 
Add well beaten egg. Sift Soothsayer flour, salt and 
soda together 3 times and add alternately to crewned 
mixture with the sour milk. Add chopped nuts and fruits 
with last addition of flour. Drop portions from a tea¬ 
spoon on a S'oased baking sheet and place peom half on 
top of each cookie. Bake in a hot oven ( 400 degrees ) 
for 10 to 15 minutes This should make about 36 cookies. 


With SOOTHSAYER flour be careful not to use too. 
much flour. When baking with Soothsayer use just a little 
less flour than with most other flours. . 

In Bread too much flour makes inferior bread by 
making— Too stiff a dough rises very slowly and ther- 
fore often is not allowed to rise sufficiently. This is 
a green dough and produces a loaf with poor flavor. 

In Cakes- , . , 

Cracks and Uneven Surfaces are caused by too much 1 lour 

or too hot an oven* 

A Dry Cates( that is, a fresh cake that seems dry or bready 
inside) may be caused by too much flour, too little fiat 
or by the kind of suf&r used, i.e*, powddred aujrar is 
thought by some people to edve a dryer cake than granulated 

su^ar* 
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WILLIS NORTON' CC 
N O. 3 MARCH 1939 


Why not give SOOTHSAYER FLOUR the big 
plao© in your Kitchen, It’s made especially 
for Home baking— an all purpose flour which 
truly-” Bakes Everything Right”, Oon't you 
ink it is wonderful that you can use a flour 
that is always dependablo ? With SOOTHSAYER 
you use a little loss flour so you otm afford 
to use only the best. 


Date Drop Cookies 


Mrs, Carl Heerdb 

2 cups sugar 

1 cup shortening 

l/2 cup butter and 
, 1/2 cup lard 

l/2 teaspoon salt 

3 eggs- well beaten 
l/2 cup warm water 


Lovington, Ills# 

l/2 teaspoon cloves 
1 teaspoon cinnamon 
31/2 cups S01)TJiGASftsiK 
Flour 

5 teaspoons taking powder 
l/2 cup chopped nuts- 
1 pound -dates out fine 


Cream sugar, shortening and salt* Add eggs* 
Sift dry ingredients together 3 timos and add 
to first mixture alternately with the water* 

Drop portions from a teaspoon on an oiled cooky x 
sheet and bake at ( 400 degrees ) 12 to 15 V 
minutes# This recipe makes about 80 cookies.. 
































Featherbed Rolls 

Mrs. F # A t Kanitz ^ullivan Ills. 

1 cake compressed yeast l/2 cup shortening 

2 l/?, cups milk- scalded and 2 teaspoon salt 

cool d to lukewarm- 5 cups sifted SOOTHSAYER 

2 tablespoons sugar FLOUR 

Crumble yeast in bowl. Add the liquid# Cream 
shortening and sugar together. Add salt and the yeast 
mixture# Add the flour gradually and beat until 
smooth. Allow to rise in a warm place until double in 
bulk ( about one hour) Place a spoonful of dough in 
each greased muffin cup. Be careful not to release 
much gas from dough. Let rise again until double in 
bulk then bak© in a hot otoren ( 425 degrees ) for about 
20 minutes. 


Sou r C r eam Chocolate Cake 

Mrs. Milo L# Hardin Mattoon, Ills t 

1/4 cup >butter 1 teaspoon baking 

4 ft' 1 cup sugar powder 

1 l/o cup sifted SOOTHSAYER FLOUR 1 teaspoon vanilla 

2 eggs- seperated 2 squares chocolate cut 

1 cup sour cream. in a cup with enough hot 

1/2 teaspoon soda water added to make 

l/2 cup 

Cream the butter. Add sugar. Add well beaten egg 
yolk then the sour milk in Th ich the soda has been 
dissolved. Sift the flour and baking powder together 

3 times and add to the first mixture alternately with 
the chocolate. Beat until light. Addthe vanilla and 
last the beaten egg whites# This amount makes a two 
layer cake. Pour in oiled cake pans and bake for 30 
minutes in a moderate oven ( 350 degrees )• 


Roll sugar cookies lightly# lifting the rolling pin 
freouently and rolling in a different direction each 
time. If pressure is exerted the dough is liable to 
stick to the board# Use only enough flour to keep the 
cookies from sticking. Too much flour- or too much 
handling often makes cookies stiff and tough. 


When filling cake tins press batter into the 
corners making the centers slightly lower than the 
sides# The cakes when baking rise more in the center 
than on the sides. 


The SOOTHSAYER RECIPE contest is still going on. 
r Just mail your recipe that uses white flour to The 
Willis Norton Co., at Top ka, Kansas. Cash prizes of 
$ 3.00— $2#00 - $1.00 each week.. 
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Butter Homs 

Mrs* Glenn Leean 


Mt# Ayr, Iowa. 


1 cup milk 

l/2 cup butter-melted 
1/2 cup sugar 
1 cake compressed yeast 


3 eggs 

4 1/2 cups sifted SOOTHSAYER 
FLOUR 

1 l/2 teaspoon salt 


Scald the milk and cool to luke warm. Crumble up 
yeast in the liquid# Add the sugar, salt and melted 
butter# Then add l/2 of the flour# Stir well# Let 
rise then add the other l/2 of the flour. Let rise and 
then roll out on a floured board* Gut in pie shape 
pieces and roll up from the pointed end* Brush butter 
over these rolls and let rise until light# Bake in a 
moderate oven ( 375 degrees ) about 20 minutes. 


Mrs. Ruth Beam 


B utterscot c h Curl s 

Weldon Iowa 


2 cups sifted SOOTHSAYER FLOUR 
4 teaspoons baking powder 
2/3 teaspoon salt 
4 tablespoons shortening 


2/3 cup milk 
Butter 
Brown sugar 


Sift all the dry ingredients# add the shortening 
mixing it in with a fork# Add milk b make a medium 
soft dough. Knead slightly and roll out l/4 inch 
thick# Spread well with creamed butter and brown sugar. 
Roll up as for jelly roll* Cut in 1 inch pieces# Stand 
these on end in well oiled muffin pans and bake in 
a hot oven ( 400 degrees ) about 15 minutes* 


Pineapple Puddin g 

Mrs. Corwin Baker 1 Oiney, Ills. 

2 egg yolks 1 cup crushed pineapple 

3/4 aa p sugar 1 tablespoon butter 

3 tablespoons SOuTHSAYBR FLOUR 1/2 teaspoon lemon extract 

1 1/2 cup warm water 2 beaten egg whites 

Beat egg yolks and add sugar and cream# Add the other 
ingredients# Stir well# Cook until thick# Pour into 
a bkking dish and cover the top with the beaten egg 
whites to which 1 tablespoon of sugar has been added# 

Brown slightly in the oven. 

Remember to always sift flour once before measuring. 
Because SOOTHoaYER FLOUR is made from only the best 
wheat and milled to a high standard it is always uniform 
and in your baking you use a little less flour. 










































Jane Lew, West Va # 


Mrs, V.'alter ^eeley Jr, 

#1 

5 tablespoons cocoa 
l/2 cups shortening 

#2 

2 eggs 

1 cup granuletedsugar 
1/4 teaspoon salt 

jf3 

l/2 cup chopped nuts 
1/2 cup sifted SOOTHSAYER FLOUR 

1 teaspoon vanilla 

Melt the shortening and add cocoa. Beat eggs add sugar 
and salt and then add #1 to #2, Add #3 last. Spread in 
an oiled pan ( about 7 11 x 12 M ) Bake in a moderate oven 
( 350 degrees )• When cool cover with icing made of 

2 tablespoons sugar 

2 tablespoons cocoa 

3 tablespoons milk 

Heat these ingredients together and add powdered sugar 
until thick enough to spread. 


Mrs. 


jf eanut butter Ice 
Leonard Rich 


Box Cookie s 

Areola Ills. 


l/2 cup shortening 
l/4 cup peanut butter 

1 cup brown sugar 

2 cups ifted SOOTHSAYER EL OUR 
l/2 cup salted peanuts chopped 
fine 


1,066 

1/2 teaspoon soda 
I/S teaspoon cinnamon 
l/8 teaspoon nutmeg 
1/8 teaspoon cloves 


Cream shortening. Add peanut butter and sugar gradually, 
stirring until all is blended well. Add egg and mix. 

Mix the dry ingredients then the peanuts. Shape into a 
roll, wrap in oiled paper, place in refrigerator over 
night. Cut thin slice and bake on an oiled cooky sheet 
10 to 12 minutes in a hot oven ( 400 degrees ) 


Wavs in Which Sugar Affects Texture of Foods 

- In Cakes, used in the right proportions, sugar helps to 

make them tender and light. Too much sugar makes cakes 

tough and heavy, —-- 

~—I n Breads, used in the right proportions, sugar helps to 

make them light. Too much sugar makes bread coarse in texture. 

^With Fruit Juices, used in the right proportions, makes 
fruit juice jelly. Too much sugar makes jelly n wineoff n and 
makes it soft and sticky in texture. Too little sugar 
necessitates over cooking, impairs flavor and gives a 

rough texture.-______- 

-In Beaten Egr White, sugar helps the egg to hold air 

and remain stiff. Too much sugar makes the egg white flatten 
out and settle. ——- 
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THE WILLIS NORTON COMPANY 
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t 


Do you like the best of everything. Are you 
•particular about what goes into your baking. Do 
y™ Hke tasty food,. If you do then choose 
SOOTHSA ER flour that "Bakes Everything Right" for 
all your cookery purposes. 

Soothsayer is a thrifty flour therefore you save 
money beoause you use less flour. 


Hungarian Ice Box Cookies 

Margaret Gulash Zeigler, Ills. 

4 cups sifted SOOTHSAYER FLOUR 

2 cakes compressed yeast 

4 yolks 

1/2 teaspoon salt 

1 cup shortening 

l/2 cup heavy sour cream 

l/2 cup sugar 

Crumble y*ast into the flour whidh has been sifted 
again with the salt. Add eggs and .shortening. Cut in 
as you would for pie dough. Add the oream. Knead for 
a couple of minutes. Place in a covered dish in the 
refrigerator over night. Uext Jay sprinkle the sugar 
on the bread board and roll out to 1/8 inch thickness. 
Cut in squares or rounds and place nuts or heavy peach 
butter between slices. p ress down the edges and place 
on an oiled cooky sheet. Bake in a moderate oven 
{ : r 50 degrees ) 

Any kind of butter desired can be used in place of 
the kind mentioned here. 


Mail your recipe that uses white flour to The 
Willis Horton Co., Topeka, Kansas. Prizes each week 
$ 3*00-$ 2jj00- $ 1.00. 
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Goor£ 0 _ Was hin gton C herry Pudding 
Mrs. Arthur Fallen Bluefield, W. Va. 


3 cups seeded canned cherries 
1 cup cherry juice 
1 cup sugar 

3 tablespoons SOGTHSAYLR FLOUR 


l /8 teaspoon salt 
1 tablespoon lemon juice 
l /2 teaspoon nutmeg 
3 tablespoons butter 


Mix the above ingredients together and pour into a shallow 
buttered baking dish and cover with a crust by mixing:—■ 

1 l/2 cups sifted SOOTHSAYER FLOUR 

2 teaspoons baking powder 
l/4 teaspoon salt 

2 tablespoons sugar 
5 tablespoons shortening 
l/ 2 / up sweet milk 

Sift dry ingredients together three times# Cut in the 
shortening. Add milk slowly* Pat out a soft dough and fit 
over cherry mixture in the baking dish. Make 4 holes in 
the top to allow steam to escape. Bake for 30 minutes in 
a moderate oven ( 350 degrees This can be served warn 

or cold- It can be topped with whipped cream if desired. 


Lida Wisman 


Lemon 

or 

O range 


1 1/4 cups sugar 

1/^5 cup sifted SOOTHSAYER FLOUR 

I 72 teaspoon salt 

1 l/4 cup boiling water 


Trenton, Mo. 

3 eggs- separated 
Juice of 1 lemon 
Juice and grated rind of 
} orange 


Mix together the dry ingredients. Add the boiling water 
stirring constantly. Cook about 10 minutes. Add the well 
beaten egg yolks, rind and fruit juices. Cook until thick. 
Cool. M&ke a meringue of the 3 egg whites, one-half cup of 
powdered sugar and one teaspoon of lemon juice* Whip 1/3 
of the mixture into the custard and remove to a baked pie 
crust. Cover with the -remaining meringue:-- 

Hot Water Pie Cr ust 

l/?T~teaspoon salt 


1 cup shortening 
l /2 cup boiling water 


3 cups sifted SOOTHSAYER FLOUR 


Pour boiling water over shortening and mix until creamy* 

| Pour this over the SOOTHSAYER FLOUR and salt and mix thoroughly 
\ Put in refrigerator and chill before rolling out. 


Mr s. Ruby Ge rwig 


Carrot Croquettes 

Glenville, W a 


Va. 


4 or 5 carrots 

1 egg- well beaten 

4 tablespoons cream 

l/2 cup sifted SOOTHSAYER FLuUR 


1 teaspoon baking powder 
l /2 teaspoon salt 
Dash of pepper 


Scrape carrots and boil until tender. Mash. Add cream, 
egg and flour that has been sifted again with the baking 
powder and salt. Drop portions from a .tablespoon in deep 
hot fat and fry until golden brown. Drain on absorb nt paper 
Gamishjrith sprigs of parsley to serve. 







































There are three general classes of cookies, those which 
are droppedfrom a spoon, those which are rolled thin and cut 
out rnd those which are left for several hours in the refrigerator 
and then sliced. 

Chilling always makes cooler dough, easier to work with* The 
cooky dough with more shorrening in it requires chilling over 
night to be most effective. 

To insure crispness in cookies, use only enough flour so 
that the dough may be handled easily. And be sure to use the 
very best flour- SOOTHSAYEK- which n Bakes Everything Right 1 * 

Whenever the dough seems too soft to handle chill it in the 
refrigerator. 

Here are three good recipes, one from each type of cookie 


l.~ 

Mrs. Allen Claypool 


Rut 


Cookies 


Marshall, Ills, 


3/4 cup shortening 
1 l/2 cup sugar 
1 egg- well beaten 
4 cups sifted SOOTHSAYER FLOUR 
l/2 teaspoon salt 


1 teaspoon soda 

1 l/3 teaspoon baking powder 
3/4 cup sour milk 

2 teaspoon vanilla 
l /2 cup chopped nuts 


Creajn the shortening and add the sugar. Cream again. Add the 
egg. Dissolve the soda in the sour milk. Sift together three 
times the flour, baking powder and salt. Add the flour and milk 
mixture/ alternately to the first mixture. Before adding all 
of the flour stir in the vanilla and nuts, then add the rest 
of the flour* Roll out and sprinkle with granulated sugar. Cut 
out in desired shapes. Bake on an oiled cooky sheet at 350 
degrees. 


2 — Dropped Spiced Ap'-].e !$£uce Cookies " “ 

Marjorie Worley ‘ ‘ Fgaver, W. Va. 

1/2 cup shortening l /2 teaspoon cinnamon 

1 cup sugar l/4 teaspoon cloves 

1 ^ l /2 teaspoon soda 

2 cups sifted SOOTHSAY ,_R FLOUR 1 teaspoon baking powder 

.l /2 teaspoon salt 1 cup unsweetened api::le sauce 

Cream shortening. Add sugar gradually. Beat in the egg. 

Sift the dry ingredients together three times and add to the 
first mixture alternately with the applesauce. Drop portions 
from a teaspoon on an oiled cooky sheet. Each cooky should 
be about two inches apart* Bake in a moderate oven ( 350 degrees 
until nicely browned. 


3.-- Ice Box Pecan C ookie s 

Madeline Gault ~~ Cincinnati, Iowa. 


2/3 cup shortening 1/2 teaspoon soda 

2 cups brown sugar 1 teaspoon cream of tartar 

2 eggs (beaten) 1 teaspoon vanilla 

3l/2 cups sifted.SOOTHSAYER FLOUR 1 cup chopped pecans 
l /2 teaspoon salt 

Cream shortening and sugar and beat# Add the beaten eggs and 
vanilla and beat well. Add the dry ingredients which have 
been sifted together and then the nuts n Kn«ad the dough (which 
is stiff) and make into a roll, wrap in wax paper and leave in 
the refrigerator over night. Next morning slice off l /8 inch 
slices and bake on an oiled cooky sheet in a moderate oven of 
( 350 degrees ) until a light brown. 


















































Sourer earn Bqvi j/s p oot i Cake 
^rs-. W. E, Shipley 


Lineville, Iowa. 


4 eggs- well beaten 

1 2/3 cups sugar 

2 cups sour cream 

2 cups sifted SOOTHSAYER FLOUR 


2 teaspoons soda 
4 tablespoons cocoa 
1 teaspoon vanilla 
l/2 teaspoon salt 


Add the sugar gradually to the.well beaten eggs and mix 
well. Add the sour cream and beat. Sift all dry ingredients 
together 3 times and add to the first mixture, mixing 
thoroughly. Add vaniJ la. Bake in 2 oiled layer cake tins in 
a moderate oven ( 350 degrees ) until the cake leaves sides 
, of the pan. Use your favorite frosting on this cake. If 
^ you desire a lessred cake use only 1 teaspoon of soda. 


Here is something new and different 
H ot Dog Dainties 

Mrs. Vivian Murray Bridgeport, Ills. 

2 cups Soothsayer Flour 2/3 cup milk 

2 1/2 teaspoons baking powder 12 wieners 
2 tablespoons shortening 12 thin slices of cheese 

1/2 teaspoon salt Prepared mustard 

Sift flour, salt and baking powder together. Cut in the 
shortening. Add milk to form a soft dough. Roll out 1/4 inch 
thick and out in 4 inch souares. Place a thin slice of 
| cheese over each square. Brush wieners with prepared 
mustard. Lay one diagonally across the center of each 
square of dough and roll up and fasten securely with a 
toothpick. Place in a greased pan and bake in a hot oven 
V 425 degrees ) about 12 to 15 minutes. 


Last month vre stated that in orderto receive the SOOTHSAY .R 

bulletin_it would be necessary to mail us a label from a 

SOOTHSAYER sack. We have received a large number of labels 

and in order that everyone may have a chance, as some may h ve 

not noticed the statement, we have extended the time for 

another month. Mail your label before the first of April, 

Better do it now in case you have a cloth sack that you do not 

WiS onnSxi- e 5-^n mai ' 1 ' a slip from y° ur Grocer showing the purchase 
of SOOTHSAYER flour* 


CORRECTION 

In the bulletin for the month of January the recipe for 
Wonder Chocolate Layer Cake 
change the second item in ingredients to read 
2 teaspoons baking powder 


^ Sugar 

J-n cakes, used in right proportions, sugar helps to make them 
tender and light. Too much sugar makes cake tough and heavy. 

In breads, used in right proportions, sugar helps to make them 
light. Too much sugar makes bread coarse in texture. 

In beaten egg white, sugar helps the egg to hold air and remain 
stiff. Too much sup-ar makes the egg white flatten out and 
settle. 



































































For an economy program in the Kitchen one 
item that should not bo overlooked is flour* 

Flour products such as cake, cookies,' and 
breads take an important place in the diet# 

Bread has always been recognized as the staff 
of life and today nothing can take the place of 
bread for energy# “When you bake with SOOTHSAYER 
Flour you get Insured Baking. SOOTHSAYER goes 
farther--- with perfect results along with the 
highest food.value obtainable# No loss or failure 
because It is made from the best wheat that is 


grown-- SOOTHSAYER FLOUR ” Bt-kes Everything Right 11 



Taffee Cookies 


Arthur, Ilie** 


Mrs. S. L # Winn 


1 cup butter ■ 

1 cup brown sugar 

1 egg— separated 

2 cups sifted SOOTHSAYER FLOUR 
l /2 teaspoon salt 

1 tablespoon cinnamon 
1 teaspoon vanillo 
l /2 cup chopped nuts 

Cream butter and sugar together. Add the unbeaten 
egg yolk# Sift together flour, salt and cinnamon 
and add to the first mixture gradually# Place the 
mixture in an oiled cooky sheet and pat down to 
l /4 inch thickness# Spread tdp with the unbeaten 
wgg v/hite and sprinkle the nuts on top* 

Bake in a moderate oven ( 350 degrees ) for about 
15 to 20 minutes. 
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R ancor 0 ooki pjs 

1 

Mrs* S. p # 1 1 len Webster Spring Y/, Va, # 

! j 

1 teaspoon baking powder 

2 cups sifted SOCTnSAYER I LO UH 
2 cups oatmeal 
2 cups rice *rispies 
1 cup shredded cocoanut 
1 teaspoon vanilla 

Cream shortening until light and fluffy. Add sugar 
gradually* Add. veil beaten e*gs* Add vanilla* Sift 
together flour, salt, soda and baking pov/der and add to 
the mixturei Then add the oatmeal, rice crispies and the 
cocoanut^ This will seem stiff but roll small portions in * 
balls and pi ce on an oiled cooky sheet and press down 
with a spatula® Bake in a hot oven ( 400 degrees ) for *1 
about 10 minutes* 


. bonder Chocolate Layer Cake 
Josie E* Mallohan Birch River, West Va, 

2 cups sifted SOOTHSAYER FLOUR 3/4 cup milk \ 

2 cups baking powder 1/2 teaspoon vanilla 

X/4 teaspoon salt l/2 teaspoon lemon 

1 cup sugar 4 tablespoons butter j 

1 egg j 

1 

Sift together the flour, baking povdor and salt three 
times* ■ Cream the butter and add the sugar* Add the egg 
and beat thoroughly* Add the flour mixture alternately 
with the milk and beat after each addition until yaooth* 

Add flavoring* Bake in 2 oiled 8 inch layer pans in a 
moderate oven ( 350 degrees ) about 30 minutes* 

Cool spread with the following frosting# 

C hoc ojats W onder Frosting 

1 cake cream cheeso ***2 squares chocolate-melted 
2/3 tablespoons milk few grains salt 

2 cups powdered sugar 

Cream cheese and milk* Add sugar, l/2 cup at a time 
blending well after each addition* Add melted chocolate 
and salt end beat until smooth* Make enough frosting to 
spread between layers and to cover the cake generously* 


We hope that this SOOTHSAYER Recipe Bulletin has 
been of ‘service to you had that you have enjoyed it# 

In order to keep our list up todate we ask that you 
send us a part of the label from any size SOOTHSAYER 
flour sack* I f we do not receivf this part of the label 
from you we will then know that you”do noF care"'to have 
these recipes sent to you any longer and wo will remove 
your name from the list# 

*- Mail your label to: 

-- The Willis Norton C* * 

. ... -— -‘“HTopeka, Kansas# 


2 cups shortening 
1 cup white supar 

1 cup brown sugar 

2 egp*S“ well beaten 
l/2 teaspoon salt 

1 teaspoon soda 





































Stirar Cookies 


Mrs # ^ois Houck 


Weldon, ^-07^# 


I 2 l/2 cupa sugar 
ll/4 cups butter 
5 well beaten 

2 l/2 teaspoons cream of 


1 l/2 teaspoon soda 
2 teaspoon vanilla or 
nutmeg 

5 cups sifted SOOTHSAYER 
FLOOR *1 


Cre&jn suflr&r and butter until light* Add well beaten 
epfrs and then the vanilla. Sift all dry ingredients 

together and add*-Roll out the dough thin on a 

floured board* Cut any shape or shapes desired and 
bake in a moderate oven ( 350 degrees )• 


Iqv Box Cookies 

Mrs» Milo L# Hardin Mattoon^ Ills* 

3 cups sifted SOOTHSAYER FLOUR 
1 teaspoon baking powder 
l/2 teaspoon soda 
l/2 teaspoon salt 

Croam sugar and shortening* Add eggs and beat thor¬ 
oughly. Add vanilla and nuts* Sift together the baking 
1 powder, soda, salt and SOOTHSAYER FLOUR and add to the 
t first mixture* Mix thoroughly* Make in 2 rolls the 

1 size of cookies desired* Leave in the ice over¬ 

night ( or for several hours) Slice and place oh an 
oiled cooky sheet * Bake in a moderate oven ( 350 
| degrees) __ _ _ __ _ . __ j 

’WfoISTlnefrecipe" was in la^t" months Bulletin but on 
account of a mistake we are putting it in with this 
months recipes. 


1 cup shortening 

2 cups brown sugar 
2 errgs- unbeaten 

1 teaspoon vanilla 
1 qup chopped nuts 


Mrs* D, C # McDowell 


Date Drop C ookies 


Centerville, Iowa. 


1 cup seeded dates 
1/4 cup boiling water 
1 cup shortening 

1 cup brown sugar 

l/2 cup granulated sugar 

2 eggs 


l/2 cup sweet milk 
1 teaspoon vanilla 
l/2 cup chopped nuts 

3 teaspoon baking powder 
l/4 teaspoon salt 

4 cups sifted SOOTHSAYER FLOUR 


^our boiling water over dates and set in a warm place 
until the dates are softened* Sift the flour* baking 
powder and salt together 4 times. Mix shortening with 
the warn dates* add sugar and unbeaten ogre* Then beat 
well. Stir vanilla into the milk and add to mixture al~ 
tern: toly with the dry ingredients and nuts* Boat well* 
Orop portions from a teaspoon on an oiled cooky sheet 
and bake in a hot oven ( 400 degrees ) from 10 to 12 
minutes. 
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* » ' « u! ' * 


Mrs* Icie Burnside 


■gait Ris ing Bread! 


Lost Creek, Vest Va# 


Sponge *• — 

2 medium sized potatoes, peeled and sliced, 
l/4 teaspoon soda 
1 1 teaspoon sugar 

; 21/2 bups boiling water 

r 2 teaspoons corn meal 
j ]_ cup sifted SQOTIiJiiYLR FLOUR 

i Method:— Put sliced potatoes in a bowl, add sugar, soda and 
i crater. Sprinkle in the com meal and sift the flour over all# 

DO LOT STIR. Place bowl where it will be kept warn through the 

nigbt: -- By morning this mixture should be light. Remove 
| potatoes with a fork and then add gradually 3 cups of Soothsayer 
flour or ( enough to make mixture stiff). Then let rise until 
I very light and full of bubbles. Next place 4 cups of sifted 
| Soothsayer in a large mixing bowl or pan, make a ho J low space 
[ in the center arid add the following:-- 

1 tablespoon salt . 

1 1 cup boiling water( stir when pouring in the ater) 

Add 1 cup coid water and continue stirring. Then add the sponge# 1 
| Mix until the dough can b© handled. Then place on afloured board 
1 and knead until smooth# Form into 2 loaves. Place in oiled bread 
pans. ( Be sure the top of the dough is oiled# Let rise until 
more than double in size* Bake at 400 degrees for 20 minutes then 
| lower temperature to ( 325 degrees ) and bake for 20 minutes 
| longer# t 



W. D. 


Fristoe 



Bement, Ills# 


1 cuo sifted Soothsayer flour 
1 1/4 teaspoon baking powder 
l/2 teaspoon salt 
1 teaspoon melted butter 
l/2 cup milk 

Sift together the dry ingredients. Add melted butter to the 
1 milk and then add to the dry sifted ingredients# Stir carefully 
J until a soft dough is formed# Drop from a teaspoon in a boiling 
j stew or in broth. Cover t 1 ightly and cook without removing cover 
5 to 7 minutes# 


t 


M r s # Guy McC o? ■ 

1 cup butter 

2 cups sugar 


Iiickor" Nut Cake 


Pennsboro, 1r ^est, Va# 


1 teaspoon lemon extract 
4 l/2 cups sifted SoOThSAlJiH FLOUR 
3 teaspoons baking powder 
1 l/b cups hickory nuts 


1 cun sveet milk 
1 teaspoon nutmeg 
5 eg p's*- separated 
Method:Cream butter and sugar# Add eggyolks and nutmeg# Cream 
untilvery fluffy# Sift together the flour and baking powder 
andadd to the first mixture alternately ^ ith the milk. Then aid 
the lemon extract# Beat tho egg whites until sitff and fold into 
cake mixture# Add nuts last# Place in 2 large oiled layer cake 
pans find bake in a moderate oven ( 325 degrees ) 
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Beoause SOOTHSAYER FLOUR is an All Purpose 
Flour that " Bakes Everything Right" it has 
the solid support of Homemk ers, beoause they 
know when they bake with Soothsayer the results 
will always be prfect, In order to obtain a 
flour of this high quality only the best wheat- 
milled in the most modern manner is used. 

No matter what you bake you can always' be 
sure of the results when you use SOOTHSAYER 
FLOUR, 


Potato Refrigerator Rolls 


Mrs, C,'H. Kams 


Kankakee, Ills, 


1 cup freshly cooked 
mashed potatoes 
2/3 oup shortening 
l/2 cup sugar 
1 teaspoon salt 


6 to 8 cups sifted SOOTHSAYER FLOUR 


2 egrs beaten 
1 cup milk-scalded & 
cooled to luke warm 
1 cake compressed yeast 
l/2 cup luke warm water 


Mash potatoes smooth. Add shortening, sugar, 

Balt and beaten eggs. Blend well. Scald and 
cool milk to lukewarm. Dissolve the yeast in 
the luke warm water, add to milk and combine with 
potato mixture and work in the flour to make a 
soft dough but not sticky* Turn out on a_lightly 
floured board and knead. Then place in a large 
bowl, cover and let rise until double in bulk; 
knead again. Lightly brush with melted shorten¬ 
ing and cover with wax paper. Keep in refrigerator , 
until needed. About one hour before baking time 
out off as much dough as you desire. Shape, into 
rolls of any kind. Let rise. Bake in a hot oven 
( 400 degrees ) for 15 to 20 minute* 
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Nut Gingerbread 


Miss Edith Ward 


Lost Creek, We t Va* 


l/Z oup shortening 
l/2 oup sugar 
1 egg( well "beaten) 

1 cup molasses 

2l/2 oups sifted SOOTHSAYER 
1 i/2 teaspoons soda 


1 teaspoon cinnamon 
l/2 teaspoon ginger 
l/4 teaspoon cloves 
l/2 teaspoon salt 
FLOUR 1 oup nuts(ohopped) 
1 cup hut water 


Cream shortening and sugar* Add well beaten egg and 
molasses* Sift dry ingredients together snd add to the 
first mixture* Add ohoppod nuts and the hot water 
last* , Beat until smooth* Bake in a greased 'shallow 
pan for 38 minutes in amoderate oven { 325 degrees )♦ u 




Mrs. 



Linzy York 


Hatfield* Mo* 


l/2 oup shortening 

1 l/2 oup sugar 

2 eggs 

2 cups SOOTHSAYER IL OUR 
1 teaspoon soda 


1 oup sour milk 
l/2 oup cocoa 
l/2 oup hot water 
1 teaspoon vanilla 


Cream shortening and sugar. Add the well beaten egg* 
Sift the flour and soda together 3 times then add to 
the first mixture alternately with the milk* Mix 0000 a 
with the hot water and add to oake mixture* Add vanilla 
Bake in either an oiled loaf pnn( linod With wax 
paper) or in two 9 inch layer pans in a modderato oven of 
t 350 degrees ). 



All oake ingredients can be more quickly blended if 
at room temperature. Shortening creams quicker and 
eggs have a larger volume when beaten than if too cold* 


Brown sugar should be well enough packed when measur¬ 
ing so that it will hold the shape of the cup when 
turned out* 

Be sure your measurements are always level and the 
flour sifted before measuring* Results in baking 
depend on correct measurements and good ingredients* 


_XabJLo._.a£__Q 


3 teaspoons--—-- 

16 tablespoons - 

2 oups * -— 

4 oups — t --- 

4. quarts --- 

2 tablespoons.. .. 

8 ounces - 


1 tablespoon 
1 cup 
1 pint 
1 quart 
1 gallon 

1 liquid ounce or l/8 oup 
1 cup or l/2 pint. 













































Apple sauce Cookies 

Anna Krsus ~ " Alum Bridge W, Va # 


2 1/2 ottp8. SOOTHSAYER FLOUR 
1 teaspoon salt 
1 to asp© o$ °innamon 
1 teaspoon allspice 
1 teaspoon cloves 
1/2 cup raisins 


1/2 cup chopped nuts 
1 ©up warm applesauc# 
cup shortening 
1 teaspoon soda 
1 ©up sugar 


Sift together throe tines, flour, salt, cinnamon, 
allspice and cloves* Add the rAisins and nuts# In 
a mixing bowl add shortening to the warm applesauc©, 
then add the soda and the sugar and mix. Add the 
first mixture to the applesauce and blend together 
thoroughly* Drop portions from a teaspoon on a 
greased cookie shoot and bake in a hot oven ( 375 
degrees )• 


Peanut Bar s 

Mrs. Floyd Arling Fort Deg Moines, Icwa 

1 tablespoon shortening 2 cups SOOTHSAYER FLOUR 
1 cup sifted sugar 2 teaspoon baking powder 

l/2 cup wator 

Cream shortening and sugar, sift flour and baking 
powder together and add to the creamed mixture alt©?* 
nately with the water. Pour into an 8 x 8 oiled a$d 
floured pan and bake 25 minutes in a moderate oven 
( 350 degrees ). 

When ©ool cut into two inch squares and frost on 
all sides with the follovrings-*■ 

2 cups powdered sugar 
1 l/2 table poons butter 
Milk-^ enough to spread easily 
After frosting each piece roll in ground salted 
peanut*. ( It takes about l/2 pounds of peanuts 
ground quite fi: e). 


In these SOOTHSAYER recipes there is arecipe for 
almost anything you want to bake but if there is some¬ 
thing you would like to have just let us know and we 
will try to locate it for you* 

Soothsayer Recipes are a collection Of recipes 
that hayo years of baking service, thoy are used now 
just as they have been used by great-Grandmothers. 
Soothsay*-"* Flour has been noted for it ! s uniformity 
and fine baking quality. Since 1879 it still con¬ 
tinues to hold its reputation as the flour that 
” Bakes Everything Ri^ht n * 

Send us some of your recipes Cash Prizes for 
any one accepted. 
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Favorite C&ke 
Mrs. DeJana Glider Mt» Zion, West, Va. 


3/4 eup' butter 
1 l/2 oups sugar 
4 eggs 

3/4 Cup milk 


1/2 teaspoon salt 

2 l/2 teaspoon baking powder 

3 cups Soothsayer Flour 
1 teaspoon vanilla 


Cream butter and sugar* Beat in eggs one- at a time* 
Sift flour, baking powder and sa^t together three 
times and aid to first mixture alternately with the 
milk* Add flavoring last* 

Bake in an oiled layer cake pan in a moderate ovon 
( 375 degrees ) for. 50 minutes. 


Orange Delight Cookjea 
Elizabeth MoClanahan Milan,'Mo. 


1 l/2 oups brown sugar 
3/4 oups butter 

2 3^4 oups sifted SOOTHSAYER ELOUR 
l/2 cup sour milk 

1 teaspoon soda 


1 teaspoon vanilla 
l/2 teaspoon salt 

2 teaspoon baking 
powder 

l/2 cup chopped nuts 
Grated rind of one 
orange 


1/3 oup orange juice 
Grated rind of 1 orange 
1 cup granulated sugar 

Cream butter and sugar. Add beaten eggs, grated 
orango rind and vanilla. Sift together flour, baking 
powder and salt* Add soda to the sour milk, add flour 
mixture alternately with the milk to first mixture, 
add nuts. Drop portions on an oiled oooky sheet and 
bake in a moderate oven of ( 350 degrees 

Mix together the ” topping" ingredients and as soon 
as the oookies are removed from the oven spread with 
a teaspoonful of the mixture. 

This makes approximately four dozen cookies, _ 


WafflQfl. 


Mrs* Ross J» Bowers 

2 cups SOOTHSAYER FLOUR 

2 teaspoon baking powder 
l/2 teaspoon salt 

3 egg yolkst wall beaten) 

Sift flour, baking powder and salt together three 
times. Combine egg yolks and milk, .Add gradually to 
the flour mixture beating until smooth* Add shortening 
and then fold in egg whites, Baku in a hot waffle iron. 


Sisterville West, Va* 

1 l/4 cup milk 
5 tablespoons, melted butter 
3 egg whites stiffly f 
beaten 
































































































